Due to the unique amylose-free composition of Waxy-Pen starch, several end-use quality traits are dramatically altered. The following mean (± sd) end-use quality traits of 'Alpowa' and WaxyPen, respectively, were obtained from single replicate samples from Lamont, Lind, Pullman, St. John, and Moses Lake, WA, Western Regional Uniform Cooperative Wheat Nurseries (Alpowa was the check variety for the soft white spring WRN Coop Wheat Nurseries; Penawawa was not included): test weight, 804 (15) and 767 (13) kg m −3
; L-DOPA polyphenol oxidase activity (Anderson and Morris 2001) ; milling score, 78.9 (1.9) and 62.7 (3.2); fl our protein, 109 (10) and 116 (13) 
